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Apple Pie Tastes Nice
Just Add a Dash of Spice

Mix sugar and cornstarch

together.”Stir into grapefruit
juice and cook, stirring con

{stantly, until clear and

|

[together, sprinkle over ap D
ples and toss to mix.

Add apples, orange juice

and rind to raisin mixture. | ¢ / MARKETS

Put into pastry lined pie
plate. Dot with butter and
add top pastry, Seal and

flute edge of pastry and cut il :
steam openings in top crust Ty e CHB / FRESH

Bake at 425 deg. for 45 to

50 minutes or until pastr IRIs
lis nicely browned | .
DAINTY APPLE PIE | : on
1 9” baked pie shell »
| llll

|
‘ 3 cups sliced tart apples

«11;;~. grapefruit juice % W
/ 2 cup sugar ‘_m \V,
/ 3 Thsp. Cornstarch |
BEA WEBB 12 pint whipping cream

Southern California Gas (Jo.~ 8 maraschino cherries,
Sians Besnodsist | drained and chopped
/ Make pie shell of plain/

APPLE PIE MADE basty or with graham orac SAVE é¢c TO 1é6c¢ All
MANY WAYS kers. Simmer apples in on creamy salad Grinds
There's more than one|grapefruit juice until tende: dressing or whole
way to make an apple pie! [ With slotted spoon, lift out :
First on the list of favoriteg|apples and arrange them in
is the old-fashioned kind—|pie shell, |
tender, flaky pastry, filled|thickened. Cool slightly and ki3 1'LB-

with tart, juicy apples,ladle over apples. Chill pie FULL
sweetened just right, spiced| Before serving, top with i d CAN ’
fo [?(')‘f('("l’”l and made Hl‘h sweetened \\_I]H)‘u':] ream : QUART
with butter and garnish with chopped
For this pie there's a re-|cherrie i JAR

cipe in every standard cook-|

book and in the files of! l!)li,:m::.'ﬂtﬂ NICKELS
every experienced cook. But| wint
there are other recipes voul| ,
may use. New flavors and| g v
combinations of apples with| {months of 1963 ]»n.ruhu'mli - # il 041 0O (o) g
other fruits will make a va-|196,382,700 five-cent coins.| ! /P b'jf’o g moﬁ@ @ V@mﬁﬁ m

riety of delicious apple pies.|To produce these coins o ﬁljm@ @'\) 0 J (> i &

BUTTERSCOTCH APPLE

egg mayonnaise.

g in the United States

during the first seven

. which contain 75 per cent
PIE I

Pastry for single crust |“OPPer and 25 per cent nics ; . — CL:NG LARGE
1; cup brown sugar kel., over 1.500,000 pnlnul y - : : NO. 2'4
¢ CHES

0 00 00000 0

5 to 6 cups thinly sliced of copper and 500,000}
303

apples pounds of nickel were nsed,
3 Thsp. flour '

‘" "

OCK"'All_ CANS COUNTRY FRESH
o

of brown sugar on it, Fill pie| c penomRYI RS F
pan with sliced apples. '\11*<: 'LE" TALL s b FRESH - WHOL
flour with remaining brown|
sugar and mix well with 8 e NN ™
softened hutter. ‘ ¢ A

3 Thbsp. softened buttier
303

1 cup light eream

[Line a deep pie ?)lalo with
pastry and sprinkle 3 Thsp.|

| pEARs L] e e 00 00 CANS

Spread this mixture on i A ki
the apples. Pour cream over| | A TALL
all. Bake in gas oven at| / L i i T
450 deg. for 15 minutes, Re- @ : e ™ B 14-o02.
duce thermostat to 350 deg.| LY CATsup ® ® 0 )OO 00 80 0 BTLS.

and bake 20 to 30 minutes

longer, or until apples are f :
tender, ! y R TﬂMATO pam——

APPLE RAISIN PIE 46-01.

Pastry for a 2-crust pie w ; v JUICE WAL il Gl e i ' CANS

e

cups seedless raisins

1 5o e molnn | g | TOMATO .I 4 . S | RIB STEAKS
% tap, salt Mor SAUCE CANS I.“B STEAKS
tsp. cinnamon R ‘ e 0 0000 "0 e e

1 . e Y Carg | | F&P ZUCHINI ol | & 2 wonaro

cups chopped apples e ' OF COURSE

| 303 & ® ’ N
" b gnige beange veal | eip” | {] . StANos FoR & ‘I‘OMATOES....... CANS BB R. :

2 Thsp. butter FLAVOR PERFECT L
Line al 9 inch pie pan witl — 'WWWW'W I R EERED o 5 R A 0 SR WY i Y R A R T 5 A SN OO I R SRR AN
. i W S TR e : :

pastry, Chill. Combine rai-|

| R D B TR St L s ; ‘ i
sins, water and molasses in| LR K o : - - EE pApER * » AL TR
a saucepan and simmer un-| ‘ Yy ey ﬂ t & R g

til raisins are tender and

plump. Remove from heat, I | g | 3 WEL k& o ;
Mix flour, salt, and spices : ‘ | ‘ : ' ROASTING.

' o @ | 9] || CHICKENS
80-CT. W ROLLS \ B

PKG.

ST LRI IR R T P % AR PR S MERRRSH RGO REIN SR T & p o R K L o l "

ROAST
i o= CHOPS °*

i udis PRI ) o o575 it vl » ‘ g
7 Crowning Glovy than Vassar, "oy N I i : -
Wellesley and Hunter combined! il / { : )
No wonder. Our beauticians areina i / , s , » END
mtn;thamubnl.{ndthom j i WGShlngfon ' ?
mn’g t. o } il ! 4
Regular $10 DURA-CURL, complete .. 37 25 D e I " c " ous
! Regular $15WONDER CURL, complete ... $8.00 & | || St
Regular $20 MAGIC CURL, complete $9.95 = ¥ CORNED BEEF

(ANl tinted or bleached hair slightly higher) :,_ ‘ COOKED and PEELED
Other cold waves to $35 : U.S. NO. 1/BROWN/SPANISH

v . : ‘
1L R <| ONIONS 3»»-19
SPL(‘IAL PRICES ON ALL COLORING WORK / ‘

¥ luJNCHES FRESH GREEN COMPACT BUNCHES
- $4.95 & | | FLAME

e R BILE
” TR TR T o 2 RS. thru WED,
S f%gg g it { il il i ; ’?! i1 (511‘}'}}: T"r.'AL:( co:Lrgu(;TEo of

' | P s pewee  BUTTER-NUT OFTEN A D’
TORRANCE | | wongS o COFFEE CERTI-FRESH FISH FILLETS \eyep A PENN

g o o PORK CHOP SUEY - ® HALIBUT |db. 98 / SEA BASS 12 o
(at Gramercy) 166 noLL 9¢ " 1 l‘h SCERTI FRESH SRR i ¢
FA 89930 v N omt 9008 ‘ ::,‘::I::‘“ e Can 65(: Ny ® Ocean Perch Ib. ... 5% ® SOLE I.Jb.

REDONDO BEACH GARDENA Il ponx fe iy 106 100 YoUN® Pt Py y 24b. Can $1.29 / ROCK FISH 1b. . 49¢ ® Swordfish 120 ...

213 Pales Verdes Bivd. 2518 W. Rosecrans | . ‘ 2
(across from Plush Horse) (just east of Crenshaw)
FR 89004 ’ I .

DA 7-1350

opasmsnss oo || || THESE STORES OPEN 24 HOURS « 7 DAYS A WEEK F O

This ad must be presented for above sptcual prices .
O T ol 1 ki L o i | S. WESTERN PRAIRIE at REDONDO LAKEWOOD BLVD. E. FLORENCE MARE

‘at SANTA BARBARA BEACH BLVD. at ALONDRA ~ Los Angeles
Los Angeles - Torrance Bellflower at SAN PEDRO

ECONOMY WAVE .




